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ATMEAL, Shredded Wheat, Cream of Wheat, 
Corn Flakes, Grape Nuts—all cereals in fact 
are made more palatable with a little Towle’s 

Log Cabin Syrup. Not only does it add sweetness 
but it gives them a most tempting maple taste. 

Children especially need cereals, physicians say. 
Towle’s Log Cabin Syrup will make your family 
want these wholesome foods. 





On Breakfast Food 
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OIL all ingredients together until a soft 
ball forms when dropped in cold water. 
Remove from the fire and cool; then 

beat until creamy. Add nuts if desired. 
Roll % inch thick and cut in squares. 





Log Cabin Fudge 


1 cup Log Cabin Syrup 2 tablespoons butter 
2 cups sugar 4 cup milk 
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potatoes, can be made most appetizing by the 

simple addition of Towle’s Log Cabin Syrup. 
In fact, many women have found it so tempting 
this way that they serve it frequently as a dessert. 
Very easy to make for the Syrup is just poured over 
the rice. 


| ae rice, the practical “‘change-off”’ from 





On Boiled Rice 
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Log Cabin Sundae 
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LAIN ice cream in a sherbet glass with LOG CABIN 
hickory nuts, walnuts, pecans or peanuts | Aa aiile 
sprinkled generously over it; then enough } i 

Towle’s Log Cabin Syrup to cover. Se sn 





There’s a sundae far better than any you could | — 
buy at the soda fountain. Rich with the real 
maple taste. Pure. And it costs much less. —Remember the Can 


On Grapefruit 








HE next time you serve grape fruit do it 

this way:—After you’ve cut the fruit in halves, 

scored the sections and taken out the core, pour 

on each half a generous amount of Towle’s Log 

Cabin Syrup and let it soak in well before serving. 

You’ll find the grape fruit delightfully sweetened 
and improved by Towle’s Log Cabin Syrup. 
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Maple Cake 





2 cup butter 3 teaspoons baking 
1 cup brown sugar powder 
4 cup Log Cabin Syrup 3 teaspoon nutmeg 
2 eggs ; + teaspoon salt 
1 cup milk 1 cup raisins 
24 cups flour 3 cup currants 

3 cup walnuts 
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REAM the butter and sugar; add Towle’s Log 
Cabin Syrup and beaten egg yolks. Mix and 
sift flour, baking powder, salt and nutmeg. Add 

the dry ingredients and milk alternately to the butter 
mixture. Stir in the nuts and raisins and fold in 
the stiffly beaten egg whites. Bake in a moderate 
oven and cover with Log Cabin Frosting. —Remember the Can 








OU’VE never tried Towle’s Log 
Cabin Syrup on strawberries? 
Then you’ve missed a treat. 





On Strawberries 





OG Cabin takes the place of sugar 
and its maple flavor adds, as 
nothing else can, to the flavor 

of these berries when they’re ripe and 
red and juicy. 
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OOK Corn Meal in boiling salted 
water for 30 minutes. Pour into 
greased bread pan or baking powder 
tin. Cool, slice, dip in egg and crumbs 
and fry in hot fat. Serve with Towle’s 


Log Cabin Syrup. 





Fried Mush 





1 cup Corn Meal 1 teaspoon salt 
4 cups boiling water Log Cabin Syrup 
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Candied Grapefruit 





1 pound grape fruit 2 cups Log Cabin 
Syrup 
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UT the grape fruit into strips and stew it until Bos 

it is tender, changing the water several times i. 

to extract the bitterness. Drain and simmer A reg. 
it in the syrup until it is clear. Remove it from the ‘ pa of 
syrup and roll each piece in granulated sugar. a) Ss. Re te 
It is now possible to obtain hearts of grape fruit ec 
packed in cans. It can be used for the above and : 
is delicious in salads. 
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OIL 1 cup Towle’s Log Cabin 

Syrup and ¥% cup sugar until it 

will spin a long thread when 
poured from a spoon. Stir into 2 
quarts of popped corn and shape into 
alls. 





Los Cabin Pop-Corn 
Balls 





~Ap> 


TOWLES 


a 
jelemer-¥-37 2)! 


syRUFr & 


P< 





—Remember the Can 





powder, salt, paprika and beaten 

egg yolks. Fold in the stiffly 
beaten egg whites and fry in hot lard. 
Serve with Towle’s Log Cabin Syrup. 


Pee corn and add flour, baking 





Corn Fritters 





1 can corn 2 teaspoons salt 
14 cups flour 1 teaspoon paprika 
2 teaspoons baking 2 eggs 

powder 
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Have ready a syrup of Log Cabin cooked 
until it forms a soft ball in water. Pour in 
the berries and let the syrup come to a boil but 
not bubble. Shake the kettle gently so as to 
completely coat each berry. Set it aside until 
the next day. 
Warm the syrup gently until you can remove 
the berries with a skimmer. Boil the syrup until 


P.. each berry with a fork or needle. 





Candied Cranberries 





1 cup cranberries 134 cups Log Cabin Syrup 


it will form a soft ball in water, drop 
the berries in and simmer them 
gently. Remove the kettle and let 
it stand over night. Repeat the 
process the next day and then re- 
move the berries and let them dry. 
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Maple Apples 


1 cup Log Cabin Syrup 14 cups water 
6 tart apples 





syrup and water to boiling; then drop 

in the whole apples. Cook slowly, 
but turn frequently to insure even cooking. 
When the apples are soft remove from the 
sauce pan and allow the hquid to cook 
down until thick; then pour over apples. 
Serve either warm or cold with cream. —Remember the Can 


Pas and core the apples. Heat the 








EAT egg, add milk and salt. Cut slices 
B of bread in half and dip in the egg 
mixture. Fry in hot fat until crisp and 
brown. Drain on paper and serve with 
Towle’s Log Cabin Syrup. 





French Toast 





ilme z teaspoon salt 
i ¢ = milk Towle’s Log Cabin Syrup 
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Maple Cookies 





2 cup Log Cabin Syrup 4 cups flour 

4+ cup fat 2 teaspoons baking 
1 egg powder 

4 cup milk teaspoon salt 


1 
4 
4 cup cocoanut 





IX melted fat with Towle’s Log Cabin | hae 
Syrup; then add the beaten egg and L : 
milk. Mix gradually with the sifted 

dry ingredients and lastly add the cocoanut. 


Drop from a teaspoon into a greased pan or SC ————— 
chill and add sufficient flour to roll. Bake ee 


12 to 15 minutes. —Remember the Can 
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IX together dry ingredients. 

Add milk, beaten egg, molasses 

and melted shortening. Bake 

in greased gem pans in hot oven about 

25 minutes. Serve with Towle’s Log 
Cabin Syrup. 





Graham Gems 





1 cup Graham flour 1 cup milk 


1 cup flour 1 egg 
1 teaspoon salt 2 tablespoons molasses 
4 teaspoons Baking or sugar 
Powder 3 tablespoons shorten- 
ing 
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Waffles 









2 teaspoon salt 


12 cups flour 
4 teaspoons baking 1 cup milk 
powder 3 eggs 
2 tablespoons butter 


TOWLES 


i LOG CABIN] 


add milk, AS) osRur 


ah PURE 
t GAR ano MaPLe SUGAR 


IX and sift dry ingredients; 
beaten yolks of eggs, melted butter and 
whites of eggs beaten stiff. Bake on a 
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hot greased waffle iron. Serve with Towle’s | 
—Remember the Can 


Log Cabin Syrup. 





lard with finger tips and gradually 
add the milk. Roll % inch thick and 
cut with a biscuit-cutter. Brush over with 
milk and bake in a hot oven twelve to fifteen 
minutes. Serve with Towle’s Log Cabin 


Syrup. 


N | IX and sift dry ingredients; work in 





Baking Powder Biscuit 





2 cups flour ; 2 tablespoons lard 
4 teaspoons baking 3 to 1 cup milk 
powder 1 teaspoon salt 
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LACE a ham in cold water, heat slowly 
p and simmer gently allowing 25 minutes 
to the pound. Remove the rind and 
cover the ham with cloves and Towle’s Log 
Cabin Syrup. Bake one hour in a moderate 
oven basting frequently with the syrup. 





Baked Ham 
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_ Wheat Cakes 





14 cups flour 
1 tablespoon baking 2 tablespoons sugar 
powder 1 egg 
4 teaspoon salt 14 cups milk 
1 tablespoon melted butter 





and sugar; add beaten egg, milk and 
melted butter. Drop by spoonfuls on a 
ereased hot griddle and bake. Serve with 
Towle’s Log Cabin Syrup. i 
There are on the market today many prepared 


pancake flours and excellent results may be 
obtained by using them instead of the above. —Remember the Can 


\ | IX and sift flour, baking powder, salt 





Los Cabin Cake Frosting 





+ cup Log Cabin Syrup 1 teaspoon butter 
Confectioners Sugar 





REAM the butter, add Towle’s Log 
Cabin Syrup and sufficient confec- 
tioners sugar to spread. Beat until 

creamy and spread on the cake. Decorate 
with nuts. 
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UT cooked sweet potatoes in half lengthwise 
and lay in a buttered baking dish; spread 
with butter and pour over them Towle’s 

Log Cabin Syrup. Bake in a moderate oven, 
basting often with the syrup in the pan. Chop- 
ped nuts may be sprinkled over the potatoes 
while they are baking. 


Log Cabin Sweet 
Potatoes 
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Strawberry Short Cake 





2 cups flour 4 tablespoons butter 


4 teaspoons baking cup milk 
powder 


teaspoon salt 


3 
4 
1 
2 





1X and sift dry ingredients; work in butter 

and gradually add the milk. Put in a round 
buttered tin and shape to fit the pan. Bake 

in a hot oven twelve to fifteen minutes. Crush 
berries slightly and cover with Towle’s Log Cabin 
Syrup until short cake is ready to serve. Split the 
cake; spread with butter and berries. Place whole 
berries over the top and serve with Towle’s Log 
Cabin Syrup and whipped cream. —Remember the Can 








Maple Puff 





1 cup Log Cabin Syrup 43 cup cold water 
3 egg yolks 1 cup whipped cream 
1 tablespoon granu- 

lated gelatine 





EAT Log Cabin Syrup to boiling and pour slowly 
over the beaten egg yolks. Place over the fire and 
stir until the mixture is set (about two minutes). 

Add the gelatine which has been dissolved in the cold 
water and put aside to set. When partially set stir in the 
whipped cream and pour into a mold. Serve plain or 
with cream. Maple Charlotte may be made as Maple 


Puff using 2 stifly beaten egg whites instead of whipped 
cream. —Remember the Can 





